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(54) MEDICINAL HERB DISH PREPARED WITH FIVE MAIN NUTRIENT- MIXED FOOD 

(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a medicinal herb dish prepared with five main nutrient- mixed food, in 
other words, adult disease-preventive food called health food, easily takable through eliminating the difficulties 
of diet therapy, capable of being commonly served as a routine meal together with ordinary boiled rice or the 
like, thus being a prepared food convenient as a portable meal and also usable as a supplemental material for 
meal for normal healthy persons through utilizing itself as one of daily meal dishes such as soup. 
SOLUTION: This medicinal herb dish prepared with five main nutrient-mixed food is such as to comprise at 
least parched small sardine, dried bonito, tangle, sesame, soybean, sweet potato, pumpkin, coral calcium, 
spinach, carrot, corbicula, Angelica keiskei and gingko leaves, as raw materials; wherein each of the raw 
materials is in a roughly powdered condition, and the respective contents of the raw materials are apprpximately 
as follows: 12-16 wt.%, 8-12 wt.%, 4-8 wt.%, 8-12 wt.%, 11-17 wt.%, 2-4 wt.%, 4-8 wt.%, 3-5 wt.%, 2-4 wt.%, 3-5 
wt.%, 5-7 wt.%, 1 wt.%, 1 wt.%, based on the final product. 
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JPO and INPIT are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] Are needed at least. A child, a dried bonito, kelp, sesame, an soybean, a sweet potato, a Japanese 
pumpkin, coral calcium, Preparation food characterized by the weight ratios (%) in each product condition being 
about 12-16, 8-12, 4-8, 8-12, 11-17, 2-4, 4-8, 3-5, 2-4, 3-5, 5-7, and 1 and 1 including a spinach, a ginseng 
radix, a freshwater clam, Angelica keiskei, and a ginkgo tree leaf as a material. 

[Claim 2] the above-mentioned material — adding — further — further — AGARISUKU — a mushroom, a 
papaya enzyme, a catechin, beer yeast, an ASUKOROBIN acid, and the preparation food according to claim 1 
characterized by adding a desiccation papaya. 

[Claim 3] Preparation food according to claim 1 or 2 characterized by being a preparation in the condition that 
each above-mentioned material turned in the end of coarse powder. 



[Translation done.] 
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DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[The technical field to which invention belongs] This invention relates to the balance and the health food which 
can be used together also with the further usual meal about the complement protective foods for not losing 
balance of a nutrient, even if it is especially effective nutrient preparation food for those who need alimentary 
therapy and reduces an intake calorie in an obesity dissolution, a diabetic therapy, etc. 
[0002] 

[Description of the Prior Art] In the therapy of the former, for example, diabetes mellitus, although it is common 
to carry out combining medicinal administration and a medicinal meal limit, it is comparatively easy to always 
restrict an intake calorie by meal limit. However, it is very difficult to realize the meal which reduced the 
absolute magnitude of a meal in this case, and moreover maintained balance nutritionally by the menu of every 
meal, and here is the difficulty of the alimentary therapy in ordinary homes. 

[0003] In the general alimentary therapy in a diabetes^-mellitus therapy, the total calorie permitted in one meal is 
set to about 500-600kcal, the food to choose is classified into three groups or four groups, and the menu of a 
meal is created by usually choosing 2-3 kinds of food from each [ these ] group. 

[0004] Therefore, although variety selection of the foods of an amount settled in the restrained total calorie will 
be made if possible out of the three above-mentioned group or four groups and a menu will be determined, it is a 
very complicated activity out of the limited ingredient, and it is very difficult to continue such an activity every 
day. Moreover, if it was in the eating-habits condition that the so-called opportunity of dining out also increases 
by constraint on a general worker's everyday life, especially work etc., it was very difficult to continue the 
general conventional alimentary therapy like ****. 
[0005] 

[Problem(s) to be Solved by the Invention] This invention cancels the difficulty of the above alimentary therapy, 
can take in it easily, can be used with the usual boiled rice etc., can be regularly used also as an everyday meal, 
and offers the still more convenient preparation food also as carrying foods. Moreover, the preparation food 
concerning this invention uses itself as one article of a meal like soup etc., and provides coincidence with adult 
disease prevention food usually utilizable also as an auxiliary material of health people's meal, and the so-called 
health food. 
[0006] 

[Means for Solving the Problem] This invention is needed at least. A child, a dried bonito, kelp, sesame, an 
soybean, a sweet potato, a Japanese pumpkin, Coral calcium, a spinach, a ginseng radix, a freshwater clam, 
Angelica keiskei, and a ginkgo tree leaf are included as a material. It is the preparation food characterized by the 
weight ratios (%) in each product condition being about 12-16, 8-12, 4-8, 8-12, 11-17, 2-4, 4-8, 3-5, 2-4, 3-5, 5- 
7, and 1 and 1 . Moreover, it is the food with which the condition that each material turned in the end of coarse 
powder was prepared. 
[0007] 

[Embodiment of the Invention] The food concerning this invention is the preparation food of natural foods 
fundamentally, and foods are selected so that all of the sugar which is moreover 5 Daiei nutrient, protein, a lipid, 
a vitamin, and a mineral may be covered. Specifically, the "important food group which makes a nutrition 
perfect" applicable to the 1st group, the "food group which makes work of the body smooth" applicable to "the 
food group which builds the body, muscles, blood, etc." applicable to the 2nd group, and the 3rd group, and the 
"food group of the energy source used as the force or temperature" applicable to the 4th group are used as 
basic material, a detail — needed — a child, a dried bonito, a freshwater clam, root kelp, sesame, a black 
soybean, a white sweet potato, a Japanese pumpkin, and a Japanese radish — a vegetable and AGARIKKUSU — 
a papaya enzyme, beer yeast, catechin vinegar, and an ascorbic acid are added by this, using a mushroom, 
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Angelica-keiskei, and a ginkgo tree leaf as a basic material. 

[0008] It js as Being shown in Table 1 among these, when the weight rate in the dryness of main materials is 
made into a table system. 



[Table 1] 
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however, A= — needed — a child (dried sardines), B= dried bonito, C= kelp, and D= — parching — sesame, E= 

soybean, F= sweet potato, G= Japanese pumpkin, H= coral calcium, 1= spinach, J= ginseng radix, K= freshwater 

clam, L= Angelica keiskei, M= ginkgo tree leaf, and N= AGARISUKU — a mushroom, 0= papaya enzyme, P= 

catechin, Q= beer yeast, R= ascorbic acid, and S= desiccation papaya [0009] Moreover, in one example of the 

food of this invention which was prepared with the ratio like the above and turned in the end of coarse powder, 

the analysis result of the nutrition component per 100g is as being shown in Table 2. 

[Table 2] 
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[0010] The outline of the gestalt of the food of this invention, the intake approach, and a manufacture process is 
explained. This food is usually offered in the state of the end of coarse powder, and takes in this as soup. In this 
case, one cup of tablespoon (about 10-15g) of this food is put in into a teacup, and it mixes with a molten bath 
60 degrees C or less, tea, etc., and considers as the shape of soup. And it takes in to the time before a meal of 
the staple food which had the total calorie regulated according to the need for the usual meal by this soup, and 
the side dish of arbitration. In this case, since the food concerned is processed in the end of coarse powder, it is 
good to eat it, as a powder is crunched. 

[001 1] As other intake approaches, the boiled rice and this food like the fourth minute are put into an oversized 
bowl teacup by two cups of tablespoons, a small amount of salt for seasoning is added with crumbled toasted 
seaweed etc., and it applies fully, and tea or a molten bath 60 degrees C or less is made into the shape of rice 
porridge, and is eaten. In this case, an about 500-600kcal meal can take in in ideal nutrition balance as decrease 
calorie 1 phase of eclipse usual in the sum total with boiled rice. 
[0012] 

[Effect of the Invention] Since the nutrient which used natural foods altogether and maintained the balance of 
completeness only by only eating this optimum dose can be taken in according to the preparation food of this 
invention, pains is not taken over the menu of every meal in alimentary therapy. Moreover, while it is very 
convenient as auxiliary food for health maintenance by using together with the usual meal, collapse of the 
nutrition balance by dining out etc. can be prevented easily. Furthermore, since the preparation food concerning 
this invention is processed in the end of coarse grain, it is accompanied by ******** sufficient at the time of 
intake, and also has effectiveness, such as not checking pleasure of a meal. 



[Translation done.] 
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